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Raw Oysters
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*Raw protein shelving is 
NOT organized to prevent 
cross-contamination from 
fish, which is a major food 
allergen. 

* Remember, cover all food 
products when required by 
the Food Code.

Food Storage Order Guide*

FINAL COOK TEMPERATURES
• Fish, beef, pork, eggs 145oF
• Ground meats, pooled eggs 155oF
• Poultry 165oF

MAJOR FOOD 
ALLERGEN 
AWARENESS:

Soybeans
Tree Nuts
Eggs
Wheat
Shellfish
Fish
Milk
Peanuts
Sesame

Raw Meat & Ground Meat 1. RAW BEEF
2. RAW BURGERS AND RAW 
    MECHANICALLY TENDERIZED BEEF
3. RAW PORK 
    (STORE SEPARATE FROM BEEF)
{

ChiCk
en

Wings

ChiCkenWings

Tilapia

Turkey

sashimi

sa
sh
im
i

Ti
la
pi
a

pa
TT
ie
s

bu
r
ge
r

Tu
r
k
ey

If what you are storing is not on this diagram, contact your local health inspector for clarification.
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WASHED PRODUCE

UNWASHED PRODUCE RAW EGGS

RAW POOLED EGGS

READY TO EAT & COOLING
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Raw Fish


